Abstract: Contemporary rural museums perform not only the traditional tasks but are also the places where both the visitors and the local community members have chances for entertainment and attractive leisure time. Consequently one can find in museums numerous catering offers such as cafes, bistros, snack bars, restaurants, pubs and wine bars. The material presented is the result of theoretical and field studies carried out in the selected open air museums in Poland and focused on newly introduced commercial activities (as catering). Our research results show that the development of sustainable cultural tourism as a generator of income in the open air rural museums is important in the challenging economic time. Museums having catering services of different character could easier overcome financial struggle. Moreover there is no doubt that the introduction of an interesting and ambitious cuisine in the restaurants located in the rural open air museum is of great importance also in other terms: popularization of the food culture, rural tradition of region, healthy diet and lifestyle, chance to increase the museum attractiveness, important economic support to the museum and the local community and the improvement of living quality. adzona działalność komercyjna, w tym restauracje promujące tradycyjną wiejską kuchnię. Poza obawami o granice komercjalizacji placówek kulturalnych, za niewąt-pliwe korzyści należy uznać: wzmocnienie atrakcyjności muzeum, generowanie dochodu i tworzenie nowych miejsc pracy oraz propagowanie kultury i tradycji wsi polskiej w atrakcyjnej formie dla odwiedzających.
The visitors of museums in the EU countries are mainly well -educated, middle aged and of the middle -class background. The richer and better educated society has more enthusiasts of museums and for example in Sweden, as much as 76% of population declared that had visited museum at least once in 2011 [ Table 1 ]. These statistic data are welcomed by governments as it is believed that tourism can greatly contribute to the wealth of a country in promoting its cultural heritage, enhance cultural diversity. For example the ICOM (International Council of Museums) has always paid attention to the cultural heritage protection and conservation concerns as tourism keeps developing. One of the initiatives, the resolution adopted at the Melbourne General Assembly in 1998, was a significant step towards the development of a sustainable cultural tourism related policy in collaboration with the UNESCO (United Nations Educational, Scientific and Cultural Organization), the UNDP (United Nation Development Program) and the ICOMOS. The main goal was to 'implement standards to protect heritage while making sure that communities involved can benefit from a long -term advantage' (ICO-MOS, 2000) and resulted in developing and publishing 'A Sustainable Cultural Tourism Charter'. In the year 2009 the annual International Museum Day -celebrated each year worldwide on 18 th of May -had a theme 'Tourism and Museums'. In Poland, tourism is an important part of economy and the role of cultural tourism as a generator of income is clearly visible. Museums and art galleries, seen as a key drivers of cultural tourism, are visited annually by more than 22 000 000 visitors, which means that 24% of Poles declared visiting museum at least once in 2011 (GUS, 2013), [ , the museum is a non -profit institution, which main purpose is to collect and protect natural assets and cultural heritage of humanity, of material and immaterial character, provide information about the values and contents of the collections, promote the fundamental values of history, science and culture of Poland as well as the global development of civilization. A museum is an institution, which makes a collection of artefacts available for public (Article 1 of the Act). Modern museums perform not only the traditional tasks associated with the works of art collection, researches undertaken on artefacts and educational program developed through organization of permanent or temporary exhibitions. In Poland, as in the other EU countries, museums are also giving tourists and the local community chances for entertainment, attractive leisure time, offering a rich program of education, taking into account the interests and needs of visitors being at different age and of different social group's genre (Kowalczyk, 2010, p. 25 ; Pawlikowska-Piechotka, 2013, pp. 106-111). Culture has been the responsibility of the state in the Eastern Europe countries after the Second World War. However these days, due to the economy struggle, the muse-ums position is becoming more difficult and beyond the state support and some private donations they are expected to raise money themselves. These changes significantly influence on the new directions and ideas of the contemporary museum management. Today museum is not only a space for permanent and temporary exhibitions, museum lessons, workshops and scientific research -it is also the place used for conferences, major events of national importance, as well as for social events and private celebrations, even of very private character as family weddings. In the economical challenging time sustainable cultural tourism might have a significant economic meaning for museums and heritage sites. This phenomenon was described by Ted Silberberg in "Cultural tourism and business opportunities for museums and heritage sites" (Silberberg, 1996 , pp. 361-365), by Victoria Newhouse in "Towards a New Museum" (Chapter 6: "The Museum as Entertainment"; Newhouse, 1998), by Bruce R. Prideaux et al. in "Tourism and Heritage are not the Strangers"; Prideaux 1999 pp. 299 -303) and by the "Special Report. Museums" published by "The Economist" in the 21 st December 2013 issue. Consequently, contemporary museums are also places to dine and one can find there cafes, snack bars, bistros, restaurants, pubs or wine bars. These additional commercial offers are provided to meet the needs of modern society, as well as to help the limited budget and support museum financially. Together with the increase of average incomes and changes in the leisure activities preferences, more and more Poles dine occasionally outside home. One can observe the growing interest of catering offers, even in the places previously not associated with this type of service. As a result, there is a variety of dining options: seasonal gardens restaurants and indoor snack-bars, bistros, tea shops, pubs and wine bars in museums as in other places frequently visited by tourists and local community members. This applies both to museums located in the large cities and to museums located in rural areas (as open air museums).
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The open -air rural museums in Poland
Today there are about 800 museums in Poland recognized by the Ministry of Culture (480 officially registered museums and about 300 para museum institutions of various types), covering different categories of collections: fine arts, craft, archaeology, biography, history, science and technology, natural history and agriculture. About The contemporary open -air rural museums in Poland, also known under the name 'skansen', 'ethnographic museum' or 'folk architecture museum', are located rather in non-urban areas, (however there are some exceptions as the Museum of Blacksmithing in Warsaw), and exhibit mainly collections of historical rural buildings. The most popular are (the dates of museums foundation are in brackets): the Father Krzysztof Kluk Museum of Agriculture in Ciechanowiec (1962), the Open Air Museum in Janowiec (1998), the Museum of the Slovinian Village in Kluki (1958) 
Research methodology
The research findings presented in the paper are the result of theoretical and field studies conducted in the years 2012 -2014, in the rural open air museums located in four regions in Poland: Mazovia Province, Podlaskie Province, Kujawsko -Pomorskie Province and Warmińsko -Mazurskie Province. The research study included both theoretical studies aimed to provide some secondary data already published (as statistical data, history of skansen museums in Poland), as well as field studies, aimed to provide primary data (non-published information). The authors believed that both quantitative data (as the amount of restaurants in the open air museums) and qualitative data (as visitors opinion on the museum services and catering offer, needs, demands, comments on traditional rural food) were equally important to withdraw general conclusions. It required the usage of qualitative techniques as semi-structured interviews, with the use of questionnaires. The survey was conducted face to face in situ, in the selected open air museums in Poland.
Theoretical studies were focused primarily on understanding the legal conditions (including maintenance, sanitation, construction, heritage conservatory recommendations) associated with the catering services offered in museum. The authors were also interested in the history of the open air museums in Poland, their specific, individual character, events organized and educational program focused on traditional food. Through the critical study of literature, law regulations and documents secondary (formally published) data was obtained, both of qualitative and quantitative character. Authors' intention was to focus on the nature of museum; cultural events organized there, visitors' opinions and experience, accessibility for wheelchair users [ Table 2 ] -to be able to compare the open air museums services. Researchers were undertaken in the following museums (in brackets there is the date of museum foundation): The field works in the selected museums encompassed the site visits, participant observations, photo documentations, notes and semi-structured and unstructured interviews with the museum guests, undertaken face to face, in situ. The sample group of 20 adult visitors was interviewed with the use of the questionnaire in each of the open air museums, but in the rather informal way, to make interviewers feel easy and confident to express his or her opinion. There was no selection of surveyed group, besides the individual oral agreement to be interviewed. The questions were focused on the purpose of the visit, interests in the cultural events organised by the museum and opinions on rural food, museum catering offer, knowledge of traditional food, and sources of information. The researchers must admit, that due to the limited possibilities, it might be that interviewed sample of museum visitors was not truly representative, although they managed to complete 240 questionnaires. That was the way they decided to consider also another set of semi-structured and unstructured interviews, conducted face to face, in situ with the museum managers or manager representatives, in the 12 selected open air museums (June 2014 -September in 2014).
The data analysis was made on the base of 240 questionnaire answers of visitors and 12 interviews with museum managers. The deeper insight studies were carried out in the form of participant observations (structured, semi-structured and very informal, unstructured). However, despite it was considerably time -consuming part of the case studies (lasting about 120 hours, around 10 hours in each of the selected museum), the researchers believed that these participant observations were very important, as enabling to understand better the character of the surveyed site. Authors tried to solve the problem of representativeness by developing a certain style of study and covering one museum in depth over a period of time to make these research findings reliable. As one of the data -collecting techniques, it covered both semi-structured observations with records and notes made in situ and unstructured observations, rather informal in character, with some semi -structured interviews (informal talks) with the museum visitors, but without recording it. It was important to get valuable data through familiarisation of surveyed area and understanding its visitors (listening, observing, questioning and trying to understand).
On the base of collected research material a number of subjective and objective factors were identified, which could determine the interest and knowledge of traditional rural cuisine acquired during the visit to the museum. That included the catering offer, museum events focused on traditional farm food, visitors' opinion on rural cuisine. This way the primary (not published) data was obtained, both of qualitative and quantitative character.
It should be underlined that to achieve the desired final results and effects and to avoid critics of the case study results -the authors tried to design the research work to be consistent with the recommendations of the renowned literature on scientific research concerning open air museums and rural tradition, cultural tourism (Cohen, 2007; Finn, 
Research results
As the cultural attractions for visitors need to be embedded in a whole range of services the open air museums usually offer not only the exhibition space, information, but also catering services, sale of traditional food and folk artefacts, sometimes even accommodation possibilities 201/214 (museums in Sierpc and Janowiec). The idea of the contemporary skansen (open air 'live' museum) is to create a very special atmosphere for visitors to enable them 'feeling the real world of past', to present history and tradition in such a way that visitors get the impression as if cottage tenants has just left their houses. The Holy Masses are being celebrated in the wooden museum churches (museum in Olsztynek) and bread is being baked in the traditional stoves accordingly to the old recipes (museum in Sierpc) [ Table 2 ]. As it seems, an integral part of visitors experience in the open air museum should be also learning about traditional food and dishes being served in the historic cottages or inns. With the increase of wealth and changes of lifestyle, more and more Poles enjoy dining outside home, and the increased demand resulted in the development of these services also in the rural open air museums [ Fig. 2, 3 
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These trends introduced to open air museums management are consistent with the process of changes in the traditional function and form of the museum which could be witnessed now, with the principles concerning a new role of museums (described in ICOMOS document 'A Sustainable Cultural Tourism Charter') and with the proposals of law changes in Poland, expecting all museums to initiate commercial activities (NIMIOZ, 2012) . Consequently open air museums must meet many expectations today, link the extremely complex and varied tasks: they are places of scientific researches, conservation works, educational activities, but also at the same time they have to provide a recreation and family entertainment to their visitors. Without a doubt, given the complicated role and challenging financial position of the contemporary museum, commercial activity such as catering has many advantages: it increases the attractiveness of the museum, contributes to income growth, and allows rejuvenating its Today catering services offered by rural open air museums are on very different level, as some museums are not interested in promoting traditional rural food, while other are not only providing meal to weary tourists, but sometimes offer a quite refine cuisine level. Some of these restaurants are already recognized as very special places by food connoisseurs, have famous chefs and are managed by experienced restaurateurs (Olsztynek, Sierpc) [ Fig. 10, 11 ]. Possibility of running a restaurant located in museum -seems to be rather tempting and attractive for many potential investors. It is because a café, bistro or restaurant operating in the popular museum is a guarantee of high sought after -level depending on the prestige and attractiveness of museum, the good location and good access by public transport. Moreover an important asset is a solid protection due to the nature of the museum collections -the restaurant staff and guests could feel more secure there. As for restaurant guests there are not only the quality of food, but also the dining room design very important -restaurant or café located in the museum 203/214 have this additional asset -a romantic character (Bessiere 1998, pp. 20-34) . Most of the interviewed customers underlined it and were satisfied with the offer [Fig. 2 Granica -Kampinos) [Fig. 6, 7] , in aim to make a good investment and also to promote the culinary traditions of the Polish countryside as a part of holistic rural tradition (in addition to folk sculpture, painting, pottery, music, dance and singing). 
MUSEUM EVENTS PARTICIPATION TRADITIONAL FOOD KNOWLEGE UNINTEREST IN RURAL CUISINE
Fig 3. The cultural events focused on traditional rural food in the surveyed rural open air museums (in 9 out of the 12 sites). Visitors traditional rural cuisine interest and knowledge (on the base of sample group of 20 adults interviewed in each museum): 1-Radom Village Museum in Szydlowiec, 2-Museum of Wooden Architecture in Sucha, 3-Museum in Kuligow on the Bug, 4-Open Air Museum of Kurpiowski Region in Novgorod (no museum cultural events focused on traditional rural food), 5-The Ethnographical Park in Olsztynek, 6-Kujawsko -Dobrzyński Ethnographic Park in Kłóbka, 7-Open Air Museum of Rural Mazovia Countryside in Sierpiec, 8-The Open Air Museum in Maurzyce near Łowicz (no museum cultural events focused on traditional rural food), 9-Open Air Museum in Granica -Kampinos (no museum cultural events focused on traditional rural food), 10-The Ethnographic Park in Tokarnia, 11-The Open Air Museum in Janowiec (no museum cultural events focused on traditional food), 12-Museum of Agriculture in Ciechanowiec. Source: Authors' research on the ground of ds-144 AWF University Warsaw grant (June -September 2014)
Technical conditions and legal issues concerning services in the rural museums
The legal regulation, location, infrastructure and media as well as technical state of the building -all these factors have serious impact on the real estate potential development. Taking into account the number of potential visitors, their expectations and financial resources -investor could decide what direction of property development is optimal under the circumstances. In a situation where catering facilities in the open air museum were not foreseen at the early project design stage -the investor must take into consideration a series of several legal restrictions and technical constrains, when planning such a new function. For example, confusing might be inappropriate dimension of rooms, poor technical condition of the building or inadequate type and state of the infrastructure and media (heating, electricity, water -sewage and ventilation). Another set of questions is related with the problem of accessibility for disabled (for example for wheelchair users) [Fig. 4 (2012) (2013) (2014) Unfortunately, due to the technical conditions and legal issues, providing catering services in the old, historic, wooden building is not possible. For example, the smooth work organization of staff in restaurant (cafe, bar, wine cellar) depends largely on the work coordination, harmonious cooperation between the kitchen staff and waiters. The best solution is to deploy dining hall, 205/214 the kitchen and its facilities (storage, washing up) on one level. This is not always possible, especially when having a limited floor area (especially in museums located in old residential buildings). Although the legal rules allow, in the case when catering service takes more than one floor -installing a lift, smooth work organization is still difficult. Another limitation that is difficult to overcome in locations where catering services are newly implemented is the requirement for the minimum space size [ Table 3 , Fig 4, 5] . For example according to the legal regulations, which must be observed in Poland with regard to public dining establishments, the kitchen ceiling height should be at least 3m 30cm, the other at least 2 m 50 cm (Journal of Building Law of 2002, 2002, No. 91, item. 811). Moreover the commercial kitchens in catering establishments require specialized equipment. It is worth noting that a small commercial kitchen (serving up to 150 meals a day) can occupy one room with a small amount of equipment and mostly devices we know from the domestic kitchens (Open Air Museum in Maurzyce), the medium and large commercial kitchens requirements are different. For example the division of labor is expected and the use of machinery and equipment specific for the food service industry is recommended (all devices must be certified by the National Institute of Hygiene). Another requirement concerns the functional -spatial links. For example in the commercial kitchens serving more than 150 meals a day washing must be separated from the kitchen. It should be noted that in the dining hall and in the kitchen some standards for lighting, heating and ventilation are required. As in commercial kitchens there is much waste (food scraps, packaging, cans, bottles), the waste management program (sorting, storage and removing) should be outlined at the design stage, taking into account local municipal regulations in this regard. Always in the immediate vicinity of a catering facilities (consumer space) should be public toilets (Journal of Laws All construction works undertaken in the historic buildings (including interior renovations and adaptations to new functions -such as catering services) in accordance with the Polish law, can be carried out only with the permission of the competent, regional conservation office. Policies and procedures for granting permits for any works, the conditions for their conduct and qualifications of the persons who are authorized to carry out this activity are determined by the appropriate regulation of the Minister of Culture, stating in detail the mode of authorization to carry out conservation work on monuments and conditions of their conduct (the need for specific implementing technology, construction materials and finishing materials), also qualifications and responsibility of the persons who are authorized to carry out this activity. Unfortunately these procedures are, in accordance with the applicable rules and practices, tedious and complicated. Very often the successful start and end of the historic site development depends on acceptable compromise between "hard" rules of . It should be emphasized that the search for compromise solutions is important not only from the point of view of the future restaurateur, but the well-being of the museum, both in terms of increasing its potential economic strength and from non -commercial point of view (as a chance to increase the attractiveness of the museum). There is another aspect related to the catering services in the museums which, although is not considered as letter of the law -seems to be obvious. It is clear that the prestige and uniqueness of the place which is an open air museum require that a potential catering should correspond to the character of the site. Since the main task of the museum is to promote culture and education -it is hard to imagine opening in the museum the vulgar catering foul, without any class and ambition, set deliberately for rather unsophisticated customers. Nevertheless the type -bistro, café or restaurant, their décor and offer, guests and their behavior -they must correspond with an elegant site of museum, being not a dissonance to the respected scientific institutions. From the point of view of planning solutions, there are two ways to accomplish this:
-To supplement the open air museum with a new multi-purpose building (or group of buildings), enabling to accommodate not only a restaurant, but also a shop, some seminar rooms, a tourist information center and administration section; -To adapt some historical rural buildings already located in the open air museum for catering services; the best solution is to re-install primary function to the historical inn or tavern;
When considering how to provide catering services in the already existing museum it is necessary to take into account many different factors (which should be estimated individually for a specific museum) and it is not always easy or even possible to determine which of these two forms is better. These conditions include a museum character, its size and popularity, the scientific program, educational role, location in the context of the other tourist attractions, nature of 207/214 neighbourhood, recommendations of conservatory office, technical and sanitary requirementsfinally land reserves and the feasibility of the investment. An important question is whether it is better to look for space to provide catering services in the existing museum building or to consider construction of extension. Without a doubt, the design of the new building in aim to provide space for cafe or restaurant (if only legally possible) can result in better function and program, easily meet several technical and sanitary requirements. However, as it should be noted, such a project requires a creative approach to the design, careful selection of materials, attention paid to aesthetics, care towards nature and architectural character of the existing museum building and the appropriate plot of land. As it was previously mentioned -the project of extension need to comply with the law rules, in particular the requirements of the Sanitary Inspection, the provisions of the Construction Law of 1994 with amendments and Conservation of Historic Monuments Office recommendations.
What must be underlined, planning of catering services in the open air museum process should take into account many different factors and it is not always easy or even possible to determine which of the above mentioned two solutions is better. For example, it is necessary is to consider:
-The size and popularity of the open air museum, its education and scientific program.
-Location in relation to the nearby city and other tourist attractions, the nature of the immediate neighbourhood.
-Recommendations of conservation office, technical and sanitary requirements, building law, land reserves and the feasibility of the investment.
Naturally investment cost should not be the only issue. Constructing a new restaurant in the open air museum may be cheaper and better meet the needs of the intended function, but restaurant location in the historic tavern might offer different quality of atmosphere (known in Łowicz, Olsztynek) [ Fig. 8 -11 ]. Therefore the design of new building will require a truly creative approach, the best possible architectural form, careful selection of materials, close attention to aesthetics matters and conscious reference to traditional forms of regional tradition (known in Sierpc). The development of the catering services in the open air museum requires the right decision about restaurant locations within the museum: either inside the museum (Sierpc, Łowicz) [ Fig. 8, 9 ] or by the main entrance to the museum area (Olsztynek) [Fig. 10, 11 ]. It might depend on the conservatory recommendations, technical issues (such as water infrastructure, waste collection or delivery organization).
208/214 Novgorod has no catering services, while having both land reserves and the technical and legal possibilities, including very well preserved traditional wooden inn. This historic building is picturesquely located by the river bank and seems ready to be opened for public. Managers of some open air museums would often defend themselves arguing a distant location from the nearby city or only seasonally operating of museum. That is the reason for opening the restaurant only for special demand, as wedding reception (Sucha, Kuligów). However, as it seems, the open air museum location in the distance from the town, without dining options nearby, may be seen rather as a future business asset -such as catering services provided in the museum may be important for weary travelers and add some more attraction, helping to boost turnout in an even less popular museum.
Cultural heritage is widely recognized as one of the most important factor creating the attractiveness of tourist space. For the purposes of cultural tourism development in rural areas especially important are well preserved: historical village layouts and rural traditional architecture, historic military fortifications, places of pilgrimage, cultural events. Among these, all resources intentionally prepared for visitors, have particular values to sustainable regional development (such as rural open-air museums). Multiplication of the attractiveness might result in number of visitors and museum popularity if the skansen offers not only interesting exhibition space, but also accommodation and catering (as for example in Sierpiec or Janowiec). Since the growth of wealth and the rise of enthusiastic interest in culinary arts (due to popular TV programs, numerous publications), more Poles seek for outdoor dine possibilities. It seems that many open air museums are the right sites to develop ambitious gastronomic offer of slow food -based on the culinary traditions of the region, combined with the educational workshops (bread baking, workshops about spices and herbs). There is no doubt that the introduction of catering services having interesting, ambitious and educational values in open-air museums, might have great significance not only for the popularization of intangible culture, as a reminder of forgotten food and products -enhancing the attractiveness of the museum, but also for the protection of historical buildings. Indeed, it would be in the true spirit of the Polish school of cultural heritage protection developed by prof. Jan Zachwatowicz: 'the monument should be involved in the society life and serve the public' (Zachwatowicz, 1984, p. 182) .
Moreover, what should be emphasized, such initiatives would help to improve the economy not only the museum itself, but also the members of local community. The well-functioning restaurant can enhance the attractiveness of the museum and generate job places not only in museum but also will improve the economic condition of the nearby farms. Important non-economic values will be connected with promotion of the culinary knowledge and traditions of different regions. In addition, the project can be considered as a way to promote environmentally friendly food, promotion of healthy life style through proper nutrition and eating habits (based on traditional cuisine, with dishes rich in vegetables additions).
As it was mentioned, contemporary museums have serious social tasks related to collecting and research studies of artefacts, to education and popularization of national and global culture. The development of a new formula of an open air museum is necessary as modern visitors expect to be entertained and are likely to avoid museums, where they cannot be stimulated both intellectually and emotionally. There is no doubt that the introduction of an interesting and ambitious cuisine offer in the rural open air museums is of great importance. It could be seen not only as the popularization of food culture, chance to increase the museum attractiveness, but in many cases also as important economic support for museum and local community. This would be consistent with the message to preserve the historic sites as vivid environment serving the local community, which expresses the spirit of the recent UNESCO, ICOM, EU documents and the Polish school of cultural heritage protection. What must be emphasized, it would help to improve the economic condition of not only the museum itself, but also the local community. Places to dine might not only foster the museum economy but also contribute to the whole neighbourhoods generating new job places. There are some other important benefits of noncommercial nature which could be appreciated by the local community members. In some remote villages, deprived of entertainment and cultural facilities, a multifunctional open air museum, with an interesting program, can help to break the stereotype of the boring atmosphere, place in which -according to the locals -nothing interesting happens. Such initiatives can certainly have a positive contribution and help to change attitudes of local community members towards their living environment, help to shape local identity, help to strengthen the spatial identification, to raise site prestige and improve quality of living. All these benefits are foreseen in the vision of modern museum role in the documents: 
Conclusion and Discussion
Open-air museums (skansens) in Poland are unique and charming heritage sites with a vast potential for rural heritage preservation, school education and family leisure. However, the discussion point remains how to achieve a sustainable balance between the creation of tourist attraction and enhancing the guest's satisfaction and authenticity of place and necessity of its heritage values protection. Since the founding of the first skansen in Scandinavia, the open-air museums have been criticised for presenting often a bit too aesthetic and idealised view of the past. This raises an important question concerning historical accuracy and authenticity, the commercialization limits and the ways in which the portrayals of heritage in such museums may influence cultural and national identity.
Potentially there are several opportunities that may be applied in the open air museums to improve their cultural offer and enhance commercial approach: sites for conference and education centres, accommodation and catering, shops with souvenirs and local crafts, scout camp activities, folk craft and cuisine workshops, historic reinstallations, theatre performance, opera and concerts. The best possible solution for the development of various activities in the museum seems to be the cooperation with the local self-government, community and business.
This study proved that each open air rural museum is unique and requires an individual approach to shape rational management policy. Therefore the further researches are recommended to search conscientiously, for each rural museum individually, rational and suitable, smart and innovative solutions.
